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SANITARY  RULE  FOR  FOOD  PROCESSING  ESTABLISHMENTS 

MAC  16-2.14(2)-S14211 
Adopted  September  21,  1973,  Effective  November  4,  1973 
Legal  Reference  Section  27-620,  R. CM.,  1947 


SECTION  (1):  GENERAL 

All  food  processing  establishments  shall  comply  vjith  all  of  the  following  items  of 
sanitation^    Before  any  food  processing  establishments,  as  hereinafter  defined,  shall 
commence  serving  the  public,  the  owner  or  manager  thereof  shall  notify  the  health  officer 
or  sanitarian  in  order  that  a  preliminary  inspection  may  be  made  to  determine  whether  or 
not  the  establishment  complies  with  the  following  items  of  sanitation,  and  no  establish- 
ment shall  open  unless  there  shall  be  on  display  an  inspection  report  indicating  satisfac- 
tory compliance  with  all  such  items.    This  provision  shall  also  apply  to  existing  estab- 
lishments whenever  the  ownership,  location,  operation,  ormanagement  of  such  existing 
establishment  is  changed  or  interrupted. 

Plans  and  Specifications 

Prior  to  the  construction  of  any  food  processing  establishment  or  the  remodeling  or 
enlarging  thereof,  each  person  shall  present  to  the  State  Department  of  Health  &  Environ- 
mental Sciences  such  plans  and  specifications  for  review  and  approval.    Such  plans  drawn 
to  scale  shall  include  but  shall  not  be  limited  to:    floor  plan  arrangement;  floor,  wall, 
and  ceiling  material;  cooling  and  other  equipment  specifications;  lighting;  ventilation; 
plumbing;  electrical  facilities;  sanitary  facilities;  and  such  other  information  as  the 
State  Department  of  Health  and  Environmental  Sciences  may  request  in  order  to  ascertain 
conformity  with  the  applicable  rules. 

SECTION  (2):  DEFINITIONS 

The  following  definitions,  shall  apply  in  the  interpretation  and  the  enforcement  of 
this  rule:  >  -        '  '  '  '  .  ■ 

Adulterated  Food:    A  food  shall  be  deemed  "adulterated"  (a)  if  it  bears  or  contains 
any  poisonous  or  deleterious  substance  in  a  quantity  which  may  render  it  injurious  to 
health;  (b)  if  it  bears  or  contains  any  added  poisonous  or  deleterious  substance  for 
which  no  safe  tolerance  has  been  established  by  rules  or  in  excess  of  such  tolerance  if 
one  has  been  established;  (c)  if  it  consists  in  whole  or  in  part  of  any  filty,  putrid, 
or  decomposed  substance,  or  if  it  is  otherwise  unfit  for  human  consumption;  (d)  if  it  has 
been  processed,  prepared,  packed  or  held  under  insanitary  conditions,  whereby  it  may  have 
become  contaminated  with  filth,  or  whereby  it  may  have  been  rendered  injurious  to  health; 
(e)  if  it  is  in  whole  or  in  part  the  product  of  a  diseased  animal,  or  an  animal  which  has 
died  otherwise  than  by  slaughter;  (f)  if  its  container  is  composed  in  whole  or  in  part 
of  any  poisonous  or  deleterious  substance  which  may  render  the  contents  injurious  to 
health;  (g)  or  as  otherwise  determined  under  Section  27-710,  R.C.M.,  1947,  (Montana  Food, 
Drug,  and  Cosmetic  Act.) 
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Apj3 roved  means  acceptable  to  the  health  authority  based  on  his  determination  as  to 
conformance  mth  appropriate  standards  and  good  public  health  practice. 

Closed  joints  means  fitted  together  snugly  leaving  no  openings  large  enough  to  permit 
the  entrance  of "vermi  n , 

Corrosion-resistant  material  means  a  material  which  maintains  its  original  surface 
characterfs"tTcs~und'er  prolonged  influence  of  the  foods,  cleaning  compounds,  and  sanitizing 
solutions  which  may  contact  it. 

Easily  cleanable  means  readily  accessible  and  of  such  material  and  finish,  and  so 
fabricated  that  residue  may  be  completely  removed  by  normal  cleaning  methods. 

Employee  means  any  person  working  in  a  food  processing  establishment  who  transports 
food  or  food  containers;  who  engages  in  food  preparation,  cutting,  wrapping,  or  service; 
or  who  comes  in  contact  with  any  food  utensils  or  equipment. 

Ec^uipment  means  stoves,  ranges,  hoods,  meatblocks,  tables,  counters,  refrigerators, 
saws,  cutting  knives,  mixers,  grinders,  tenderizers,  sinks,  utensils,  washing  machines,, 
steam  tables,  and  similar  items  used  in  food  processing  and  storage. 

Food  as  used  in  this  rule  shall  mean  any  raw,  cooked,  or  processed  edible  substances, 
beverage  or  ingredient  used  or  intended  for  use  or  for  sale  in  whole  or  in  part  for  human 
consumption,    (Section  27-612,  R.C.M.,  1947) 

Food  contact  surfaces  means  those  surfaces  of  equipment  and  utensils  with  which  food 
or  food  products  normally  come  in  contact,  and  those  surfaces  with  which  food  and  food 
products  may  come  in  contact  and  drain,  drip,, or  splash  back  onto  surfaces  normally  in 
; contact  with  food  or  food  products.  '  .  . 

Health  authority  means  the  State  Department  of  Health  &  Environmental  Sciences, 
local  health  officer,  local  sanitarian,  or  other  authorized  representative'. 

Food  processing  establishment  means  a  commercial  establishment  in  which  food  is 
processed  or~otherwise  prepared  and/or  packaged  for  human  consumption.    This  includes 
food  manufacturing  establishments,  meat  markets,  bakeries,  frozen  food  plants,  commercial 
food  processors  or  perishable  food  dealers. 

Mis branded  means  the  use  of  any  written,  printed,  or  graphic  matter  upon  or  accom- 
panying food  or  containers  of  fpod  which  violates  Section  27-711  R.C.M.,  1947,  Montana  Food, 
Drug,  and  Cosmetic  Act  or  any  other  applicable  local,  state,  and  federal  labeling  re- 
quirements. 

Perishable  food  means  any  food  of  such  type  or  in,  such  condition  as  may  spoil. 

Person  means  an  individual,  or  a  firm,  partnership,  company,  corporation,  trustee, 
association,  or  any  public  or  private  entity. 

Potentially  hazardous  food  means  any  perishable  food  which  consists  in  whole  or  in 
part  of  milk  or  milk;  products,  eggs,  meat,  poultry,  fish,  shellfish,  or  other  ingredients 
capable  of  supporting  infectious  or  toxigenic  micro-organisms. 

Safe  temperatures  as  applied  to  perishable  and  potentially  hazardous  foods,  shall 
mean  temperatures  of  45°F.  or  below  and  140  F.  or  above. 
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Sanitize  means  effective  bactericidal  treatment  of  clean  surfaces  of  equipment  and 
utensils  by  a  process  which  has  been  approved  by  the  health  authority  as  being  effective 
in  destroying  micro-organisms,  including  pathogens. 

Sealed  means  free  of  cracks  or  other  openings  which  permit  entry  or  passage  of 
moisture. 

Single-service  articles  means  cups,  containers,  lids  or  closures,  plates,  trays, 
knives,  forks,  spoons,  stirrers,  paddles,  skewers,  straws,  toothpicks,  napkins,  doilies, 
packaging  and  wrapping  materials;  and  all  similar  articles  which  are  constructed  wholly 
or  in  part  from  paper,  paperboard,  molded  pulp,  foil,  v;ood,  plastic,  synthetic  or  other 
readily  destructible  materials,  and  which  are  intended  by  the  manufacturers  and  generally 
recognized  by  the  public  as  for  one  usage  only,  then  shall  be  discarded. 

Who! esome  means  in  sound  condition,  clean,  free  from  adulteration,  and  otherwise 
suitable  for  use  as  human  food. 

SECTION  (3):    FOOD  SUPPLIES 

All  food  in  food  processing  establishments  shall  be  from  sources  approved  or  consid- 
ered satisfactory  by  the  federal,  state,  and  local  inspection  enforcement  agencies;  and 
shall  be  clean,  wholesome,  free  from  spoilage,  free  from  adulteration  and  misbranding,  and 
safe  for  human  consumption.    Food  from  such  sources  shall  have  been  protected  from  con- 
tamination and  spoilage  during  subsequent  handling, packaging  and  storage  and  while  in 
transit.    All  hermetically  sealed  food  and  food  products  shall  have  been  processed  in 
food  processing  establishments. 

ililk  and  Milk  Products: 

All  milk  and  milk  products,  including  fluid  milk,  other  fluid  dairy  products 
and  manufactured  milk  products,  shall  meet  the  standards  of  quality  established 
for  such  products  by  the  Montana  Department  of  Livestock.  ,  ■ 

Only  Grade  A  pasteurized  fluid  milk  and  fluid  milk  products  shall  be  used.  Dry 
milk  and  milk  products  may  be  reconstituted  in  the  establishment  if  used  for 
cooking  purposes  only. 

( ^ )    Frozen  Desserts: 

All  frozen  desserts  such  as  ice  cream  soft  frozen  desserts,  ice  milk,  sherbets, 
ices,  and  mixes  siiall  meet  the  .standards  of  quality  established  for  such  products 
by  the  Department  of  Livestock. 

(c)  Shellfish: 

All  oysters,  clams,  and  mussels  shall  have  been  from  sources  approved  by  the 
health  authority;  provided  if  tiie  source  is  outside  the  state,  it  shall  be  one 
which  is  certified  by  the  applicable  state  or  federal  inspection  agencies. 

Shell  stock  shall  be  identified  with  an  official  tag  giving  the  name  and 
certificate  number  of  the  original  shall  stock  shipper  and  the  kind  and  quantity 
of  shell  stock.    Free  and  frozen  shucked  oysters,  clams,  and  mussels  shall  be 
packed  in  non-returnable  containers  identified  with  the  name  and  address  of  the 
packer,  repacker,  or  distributor  and  the  certificate  number  of  the  packer  or 
repacker  preceded  by  the  abbreviated  name  of  the  state. 


Shucked  shellfish  shall  be  kept  in  the  original  container  until  sold  or  processed. 
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( d )    iieat  and  Meat  Produc 'Is: 

All  maat  and  meat  products  shall  have  been  inspected  for  wholesomeness  under 
a  state  and  federal  regulatory  program;  provided  the  health  authority  may 
accept  other  sources  v/nich  are  in  its  opinion  in  compliance  with  applicable 
federal,  state,  and  local  laws  and  rules. 

( ^ )    Poultry  and  Poul try  j-leat  Pro d_u c ts_: 

All  poultry  and  poultry  meat  products  shall  have  been  inspected  for  wholesome- 
ness under  an  official  regulatory  program;  provided  the  health  authority  may 
accept  other  sources  wnich  are  in  its  opinion  in  compliance  with  applicable 
federal,  state,  and  local  laws  and  rules. 

^'^'^    ^-iliiTJ  P'^oducts: 

All  bakery  products  shall  have  been  prepared  in  a  food  processing  establish- 
ment; provided  the  Ileal th  autnority  may  accept  other  sources  which  are  in 
its  opinion  satisfactory  and  v/nich  are  in  compliance  with  applicable  federal, 
state  and  local  laws  and  rules.    All  cream-filled  and  custard-filled  pastries 
shall  have  been  prepared  and  handled  in  accordance  with  the  food  protection 
requirements  of  this  section. 

( g )    Eggs  and  Egg  Products: 

All  eggs  and  egg  products  shall  have  been  from  approved  sources  and  be  in  com- 
pliance witi!  applicable  federal,  state,  and  local  laws  and  rules.  "Checked 
eggs",  ''hatchery  rejects",  or  other  eggs  and  egg  products  of  lesser  quality 
shall  not  be  used  in  manufacturing  foods  or  food  products. 

Complianae:    This  subseotion  shall  be  deemed  to  have  been  satisfied  when,  the  follow- 
ing requirements  are  met: 

Food  Supplies:    Food  in  the  food  processing  establishment  shall  be  from  a  source 
approved^  or  considered  .'jcftis factory  by  the  health  authority  and  which  is  in  compliance 
with  the  applicable  fed.eral,  state,  and  looa.1  laws  and  rules.     Food^  from  such  sources 
shall  have  been  protected  from  oonta^nination  and  spoilage  during  subsequent  handling , 
packaging,  arid  storage  and  while  in  transit. 

All  food  in  the  food  processing  establisJtment  shall  be  wholesome  and  free  from 
spoilage,  'adulteration,  and  misbranding. 

All  hermetically  sealed  food  and  food  products  shall  have  been  processed  in  food 
pro cessing  es tab lishnen ts . 

Feasonj    To  control  foodl>orne  illness  and  food,  product  spoilage  which  may  result 
from  improperly  processed  or  handled  food,  the  food  processor  must  be  ccnaemed  with  the 
sources  of  food  and  food  products  wnich  are  to  be  used.     The  safety  and  wholesomeness  of 
food  and  food  products  is  a  basic  requirement  for  the  protection  of  the  consumer's 
health.     Accordingly,  the  provisions  listed  under  "Compliance"  are  intended  to  insure 
that  food  in  general,  as  well  as  food  products  which  may  be  potentially  hazardous,  are 
obtained  from  sources  which  have  been  approved  or  are  considered  satisfactory  by  the 
health  autliority  and  federal  inspection  agencies. 
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The  use  of  non-acrrmeroialhj  processed  hermotiaally  sealed  foods  are  prohibited 
because  of  the  history  of  suah  food  and  food  products  in  oa.using  botulism,  a  type  of  food 
poisoning  which  is  frequently  fatal:,  and  other  infections  and  intoxications.    For  this 
reason,  sucn  food  is  required  to  be  obtained  only  from  sources  where  the  conditions  and 
methods,  of  preparation  are  subject  to  official  regulation  or  surveillance  by  federal,  state 
and  local  governmental  authorities. 

SECTION  (4):    FOOD  PROTECTION 


All  food,  v.'hile  being  stored,  prepared,  displayed,  or  sold  in  food  processing 
establishments,  or  transported  betV'jeen  such  establ isivnents ,  shall  be  protected  against 
contamination  from  dust,  flies,  rodents,  and  other  vermin;  unclean  utensils  and  work 
surfaces;  unnecessary  handling,  coughs,  and  sneezes;  flooding,  drainage,  and  overhead 
leakage;  and  any  other  source,.    Only  such  poisonous  and  toxic  materials  as  are  required 
to  maintain  sanitary  conditions  and  for  sanitization  purposes  may  be  used  or 
stored  in  food  manufacturing  establishments.    Poisonous  and  toxic  materials  shall  be 
identified,  and  shall  be  stored  and  used  only  in  such  manner  and  under  such  conditions 
as  will  not  contaminate  food  or  constitute  a  hazard  to  employees  or  customers. 

Conveniently  located  refrigeration  facilities  and  display  facilities  and  effective 
insulated  facilities  shall  be  provided  as  needed  to  assure  the  maintenance  of  all  food 
at  required  temperatures  during  storage,  preparation,  display  or  transportation.  Each 
cold-storage  facility  used  for  the  storage  of  perishable  food  in  a  non-frozen  state 
shall  be  provided  v/ith  an  indicating  thermometer  accurate  to  t  2°  F.,  located  in  the 
warmest  part  of  the  facility  in  which  food  is  stored,  and  of  such  type  and  so  situated 
that  the  thermometer  can  be  easily  and  readily  observed  for  reading. 

All  wild    game  shall  ue  separated  from  commercial  meat  in  the  cooling  facilities. 
All  hides  and  wild  game  trimmings  shall  be  stored  separate  from  commercial  meat  in  such 
a  manner  as  to  preclude  containi nation,  or  breedina  of  flies  or  vermin. 

( a )  Temperatures: 

All  perishable  food  shall  be  stored  at  such  temperatures  as  will  protect  against 
spoilage. 

All  potentially  hazardous  food  shall,  except  when  being  prepared,  be  kept  at  450F. 
or  below,  or  140OF,  or  above,  and 

when  placed  on  display  for  service,  shall  be  kept  hot  or  cold  as  follows: 

(i)    If  stored, (lot,  tne  temperature  of  such  food  shall  be  kept  at  14G°F.  or  above; 

(11)    If  stored  cold,  such  food  shall  be  stored  in  or  on  a  refrigerated  facility 
which  must  reduce  or  maintain  the  product  temperature  at  45°F.  or  below; 

(iii)    Chill  room  (room  for  aging  nieat)  temperatures:    Thirty-five  (35)  degrees 
(Fahrenheit)  within  tv.'o  (2)  degrees  (Fahrenheit)  plus  or  minus  with  a 
tolerance  of  ten  (10)  degrees  (Fahrenheit)  after  fresh  food  is  put  in  for 

chilling, 

(iv)    Sharp  freeze  rooms  and  sharp  freeze  compartment  shall  be  Minus  ten  (-10) 

degrees  (Fahrenheit)  or  lov/er,  or  temperatures  of  zero  (0)  degree  (Fahrenheit) 
or  lower  when  forced  air  circulation  is  aaployed,  with  a  tolerance  of  ten  (10) 
degrees  (Fahrenheit)  for  either  type  of  installation  after  fresh    food  is 

put  i  n  for  f reezi ng . 

(v)    Locker  room  temperatures:    zero  (0)  degrees  (Fahrenheit)  with  a  tolerance 

of  twelve  (12)  degrees  (Fanrenheit)  plus. 
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(vi)    Frozen  food  shall  be  kept  at  such  a  temperature  so  as  to  remain  frozen, 
except  when  being  thav/ed  for  preparation  or  use.    Potentially  hazardous 
frozen  food  shall  be  thavjed  at  refrigerator  temperatures  or  45°F.  or  below; 
or  under  cool,  potable  running  water  {70°F.  or  below);  or, 

(vii)    Cooking  and  siiioking  shall  be  conducted  so  that  all  portions  of  the  meat  or 
other  foods  will  be  held  without  interrruption  for  at  least  10  minutes  at 
165°F.,  or  higher.    Following  preparation,  smoked  and  cooked  meats,  etc.  must 
be  held  at  the  temperature  range  of  1400F.  or  higher  or  450F.  or  lower  unless 
processing  permits  other  tei;iperature  storage. 

(b)  Preparation 

Convenient  and  suitable  utensils,  such  as  forks,  knives,  tongs,  spoons,  or  scoops 
shall  be  provided  and  used  to  minimize  handling  of  food  at  all  points  where  food 
is  prepared o 

Meat  salads,  poultry  salads,  potato  salad,  egg  salad,  cream-filled  pastries,  and 
other  potentially  hazardous  prepared  food  shall  be  prepared  (preferably  from  chilled 
products)  with  a  minimum  of  manual  contact,  and  on  surfaces  and  with  utensils  which 
are  clean  and  v>;hich,  prior  to  use,  have  been  sanitized. 

Custards,  cream  fillings,  or  similar  products  which  are  prepared  by  hot  or  cold 
processes,  and  which  are  used  as  puddings  or  pastry  fillings,  shall  be  kept  at  safe 
temperatures,  except  during  necessav^  period  of  preparation  and  service,  and  shall 
meet  the  following  requirements  as  applicable: 

(i)    Pastry  fillings  shall  be  placed  in  shells,  crusts,  or  other  baked  goods  either 
while  hot  (not  less  than  UO^F.)  or  immediately  following  preparatioi?,  if  a 
cold  process  is  used;  or 

(ii)    Such  fillings  and  puddings  shall  be  refrigerated  at  45°F.  or  below  in  shallow 
pans,  immediately  after  cooking  or  preparation,  and  held  thereat  until  combined 
into  pastries,  or  served,. 

(iii)    All  completed  custard-filled  and  cream-filled  pastries  shall  be  refrigerated 

at  45°F,  or  below  promptly  after  preparation,  and  held  thereat  pending  service. 

(c)  Storage 

Containers  of  food  shall  be  stored  at  least  five  inches  above  the  floor,  on  clean 
racks,  dollies,  or  other  clean  surfaces,  in  such  a  manner  as  to  be  protected  from 
splash  and  other  contamination. 

Food  not  subject  to  cooking  before  serving  and  subject  to  contamination  shall 
be  stored  at  a  safe  temperature  and  in  such  a  manner  as  to  be  protected  against 
contamination  from  food  requiring  washing  or  cooking. 

Wet  storage  of  packaged  food  shall  be  prohibited. 

Special  lights  above  meat  displays  or  special  wrapping  which  make  the  products 
appear  of  better  quality  than  they  actually  are  shall  not  be  used. 
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(d)  Display  and  Service: 

Where  unwrapped  food  or  food  products  are  placed  on  display,  such  displays  v/ill 
be  protected  against  contamination  from  customers  and  other  sources.    The  pro- 
tection shall  be  effective,  easily  cleanable  i.e.  counter-protector  devices, 
cabinets,  display  cases,  containers  or  otner  similar  type  of  protective  equipment. 

Tongs,  forks,  spoons,  tootnpicks,  spatulas,  scoops,  and  other  suitable  utensils 
shall  be  provided  and  shall  be  used  by  food  demonstration  v/orkers  to  reduce 
manual  contact  v/ith  food  to  a  minimum.    For  self-service  by  customers,  similar 
implements  shall  be  provided. 

Spoons,  knives,  forks,  other  utensils,  etc.  shall  be  stored  and  used  in  such  a 
manner  as  to  preclude  their  contamination  and  mishandling. 

Display  cases,  counters,  shelves,  and  similar  areas  shall  be  kept  clean. 

(e)  Transportation: 

The  requirements  for  storage,  display,  and  general  protection  against  contamination, 
as  contained  in  this  sub-section,  shall  apply  in  the  transporting  of  all  food 
from  a  food  processing  establishment  to  another  location  for  service,  catering 
operations,  or  delivery;  and  all  potentially  hazardous  food  shall  be  kept  at  45°F. 
or  below  or  MO^F.  or  above,  during  transportation. 

During  the  transportation  of  food  from  a  food  processing  establishment  all  food 
shall  be  covered  in  containers  or  completely  wrapped  or  packaged  so  as  to  be 
protected  frohi  contamination. 

( f )  Poisonous  and  Toxic  Materials: 

Only  those  poisonous  materials  required  to  maintain  the  establishment  in  a  sanitary 
condition,  and  for  sanitization  of  equipment  and  utensils,  shall  be  present  in  the 
establishments    Mo  toxic  products  shall  be  stored  where  contamination  of  food  or 
ingredients  can  occur „ 

All  containers  of  poisonous  and  toxic  materials  shall  be  prominently  and 
distinctively  marked  or  labeled  for  easy  identification  as  to  contents,  hazardous 
use  and  an  antidote. 

When  not  in  use,  poisonous  and  toxic  materials  shall  be  stored  in  cabinets  which 
are  used  for  no  other  purpose,  or  in  a  place  which  is  outside  the  food-storage, 
food-preparation,  and  cleaned  equipment  and  utensil  storage  rooms.  Bactericides 
and  cleaning  compounds  shall  not  be  stored  in  the  same  cabinet  or  area  of  the  room 
with  insecticides,  rodenticides  or  other  poisonous  materials.    All  toxic  materials 
should  be  stored  on  lower  shelves  that  prevent  spillage  and  leakage  onto  shelves 
below. 

Bactericides,  cleaning  compounds,  or  other  compounds  intended  for  use  on  food 
contact  surfaces  shall  not  be  used  in  such  a  manner  as  to  leave  a  toxic  residue  on 
such  surfaces  nor  to  constitute  a  hazard  to  employees  or  customers. 

Poisonous  polishing  materials  shall  not  be  used  on  equipment  or  utensils,  nor 
shall  it  be  stored  in  the  food  preparation  or  storage  areas  of  the  establishment. 

Poisonous  compounds,  such  as  insecticides  and  rodenticides,  if  present,  shall 
have  a  distinctive  color  so  as  not  to  be  mistaken  for  food  and  shall  be  stored  in 
containers  in  which  the  product  is  legibly  identified. 


8. 


(f)  continued 

Poisonous  materials  shall  not  be  used  in  any  way  as  to  possibly  contaminate  food, 
equipment,  or  utensils,  nor  to  constitute  other  hazards  to  employees  or  customers. 

Complianae :    This  subseotion  shall  be  deemed  to  have  been  satisfied  i)hen  the 
following  requirements  are  met: 

Food  Protection:    All  food  wnile  being  stored^  prepaTed^  displayed  and/ or  sold  at 
food  processing  establishments,  or  during  transportation  between  such  establishments, 
shall  have  been  protected  from,  contamination.    All  perishable  food  sha.ll  be  stored  at 
such  temperatures  as  will  protect  against  spoilage.    All  potentially  hazardous  food 
shall  be  maintained  at  safe  temperatures  (45°F.  or  below,  or  24(PF,  or  above),  except 
during  necessary  periods  of  preparation  and  service.    Storage  of  wild  game  shall  be 
separate  from  commercial  meat  storage. 

Reason:    Poisonous  and  toxic  m,aterials  if  not  used,  stored  and  dispensed  in  proper 
manner  m.ay  contaminate  food  and  equipment  and  therefore  prove  injurious  to  health. 

Wholesome  food  or  food  products,  if  mishandled  or  improperly  stored,  can  become 
contaminated  or  can  cause  the  contamination  of  other  foods.    Food  sanitation  measures  are 
designed  to  eliminate  contamination  from  any  source  within  the  establishment,  and  to 
pjrevent  the  growth  of  disease-producing  organism.s,  and  the  production  of  bacterial  toxins 
in  the  event  that  pathogens  are  present. 

Wild  game  does  not  normally  receive  the  same  care  as  commeraial  meat  and  is  generally 
not  inspected.     If  stored  with  commercial  m.eat,  contamination  of  the  commercial  meat  is 
likely. 

Proper  food  pr-oteation  measures  include:     (1)    strict  observance  of  personal  hygiene 
by  all  employees i     (2)  keeping  potentially  hasardous  foods  refrigerated  or  heated  at  all 
times  to  temperatures  which  preclude  the  growth  of  any  pathogenic  organisms  which  may  be 
present;     (3)    application  of  good  sanitation  practices  in  the  storage,  preparation,  display, 
and  packaging  of  food;     (4)    adequate  cooking  of  food,  to  assure  destruction  of  pathogenic 
agents  which  may  be  present;     (5) thorough  washing  and  sanitizing  of  food  contact  utensils, 
surfaces,  and  equipment;     ( C)    the  provision  of  ad.equate  equipment  and  facilities  for  the 
proper  conduct  of  operations;     (?)    protection  against  accidental  cO'ntajnination  by  any 
toxic  substance;  and  (8)    storage  of  the  food  in  such  a  mcomer  so  that  it  cannot  contami- 
ate  other  food  which  is  likely  to  be  consumed  rcow  or  which  will  likely  not  be  reheated  to 
safe  temperatures  prior  to  eating. 

SECTIQ.j  (5):    HEALTH  &  DISEASE  CONTROL 

Disease  Control : 

No  person  \/hne  affected  v/itii  a  diesase  in  a  communicable  form,  or  while  a  carrier  of 
such  disease,  or  while  afflicted  with  boils,  infected  wounds,  or  an  acute  respiratory 
infection,  shall  work  in  a  food  processing  establishment  in  an  area  and  capacity  in  which 
there  is  a  likelihood  of  transmission  of  disease  to  patrons  or  to  fellow  employees, 
either  through  direct  contact  or  through  the  contamination  of  food  or  food  contact  surfaces 
with  pathogenic  organisms. 

Reporting : 

The  manager  or  person  in  ciiarge  of  the  establishment  shall  notify  tiie  health  authority 
when  any  employee  of  a  food  processing  establishment  is  knovjn  or  suspected  of  having  a 
disease  in  a  communicable  fom. 
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Compliance:    ±'t'da  siibsection  snail  he  dosved  to  haos  hsen  satisfied  uhen  the 
following  requirements  are  met: 

Healt'ii  .-3  Disease  Con tro I :    Uo  person  viiile  affeated  wit'n  any  disease  in  a  commu- 
nicable form^  or  while  a  carrier  of  such  disease:,  while  afflicted  with  boils,  infected 
wounds,  sores,  or  ojI  acute  respiratory  infection,  shall  work  in  any  area  of  a  food  es- 
tah lis'me-rit  in  any  capacity  in  wkian  tJiere  is  a  lihelihood  of  such  person  contaminating 
food  products  or  food  contact  surfaces  with  pathogenic  organisms  or  transmitting  disease 
to  othicr  individualiJ ;  and  no  pei^son  known  or  suspected  of  being  affected  with  any  such 
disease  or  condition  shall  be  employed  in  such  an  area  or  capacity.     If  the  manager  or 
person  i?t  cnarge  of  the  establisment  has  reason  to  suspect  that  any  employee  has  con- 
tacted any  disease  i'n  a  corrmunicable  form  or  has  become  a  carrier  of  such  disease,  he 
S/iall  notify  tiie  healta  authority  vnmediately .     It  must  also  be  kept  in  mind  that  poten- 
tially harm  fid.  bacter'la  are  often  found  i'n  and  on  raw  foods:    These  bacteria  are  the 
various  species  of  Salmonella.,  certain  Staphy  locoed,  and  Clostridium  perfringens  (Welchii) , 

Reason:    Disease  tvmsmLtt&d  through  food  frequently  originates  from,  an  infected 
employee  or  the  food  itself.    A  wide  range  of  aoirpnuni cable  diseases  and  infections  may  be 
transmitted  oy  focJ.  wo-''Ke::-s  z-a  otner  sr.ydcyees  an!  customers  vurough  contaminated  food 
and,  other  products  due  to  careless  food  rianaling  and.  storage  practices .     Boils  and  sore 
tnroats  are  sources  of  organisms  waicn  cause  staphylococcal  food  intoxication,  the  most 
frequently  reported  type  of  food-borne  disease  in  tne  United  States.     It  is  the  respon- 
sibility of  botn  management  and  employees  to  see  that  no  person  who  is  infected  with 
any  disease  in  a  oonmimicable  form  -works  in  any  area  of  a  food,  plant  where  there  is  a 
likelihood  of  disease  transmission, 

bh'i^ i  I u.  1  [o) '.  v^Lc/\iiLLiL.SS 

(a)  iiand  '.iashin'j: 

All  arnployeas  shall  thoroughly  wash  their  hands  and  an,is  with  liquid  soap  and 
wan,!  vrater  before  startiiig  v/oric,  -ind  siiall  v/ash  hands  durinn  uort;  hours  as  ofteri 
as  may  be  required  to  re.jove  soil  and  coiitaiiii nation,  as  well  as  after  visiting 
tiii^  toik't  rooij.    T.'iis  is  especially  i;.iportant  bofore  iiandlinn  cooked  foods 
likely  to  ua  coiisui.Kid  witliout  furtiier  .seatinn  or  coolcing. 

The  \uii\cs  of  all  ajployees  siiali  ,;2  i,ept  cloan  i^hile  onnaqad  in  iiancilinn  Food 
and  foou  coiicac'c  surtacvis. 

diiipl oyecs  shall  Koep  tnoir  fingoniails  clean  and  neatly  trii.iiiied. 

Germicidal  or  uacteriostatic  soaps  are  strongly  recommended  for  routine  hand 
washing.  ■ 

( b )  Clothing: 

Tile  outer  garmatrts  of  all  persons,  including  utensil  and  equipment  was'iers, 
engaged  ii'i  hanaling  fooa  or  food  contact  surfaces,  shall  be  reasonably  clean. 

hair  nets,  caps,  or  other  effective  iiair  restraints  shall  be  used  by  eiiiployees 
engaged  in  the  preparation  of  food  to  keen  hair  froni  fall  inn  into  food  and  food 
contact  surfaces,    hair  sprays  are  not  acceptable  in  lieu  of  one  or  the  other  of 
tiie  above  i"!air  restraints.     {They  only  stiffen  hair  but  do  not  vrei^ewnt  it  from 
fallirug  fromi  the  head. ) 

( c )  1 jbacco : 

Eiiipl oyecs  siiall  i^iOt  use  cobacco  in  aiw  form  vdiile  eiioaged  iii  food  preparation  or 
servic>^,  or  i:hile  in  equipment  and  .utensil  v/ashing  or  food  preparation  areas; 
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(c)  continued 

provided  that,  designated  locations  in  such  areas  may  be  approved  by  the  health 
authority  for  smoking,  where  no  contamination  hazards  v^yi^^  result. 

(d)  Other  Practices: 

Employees  shall  maintain  a  high  degree  of  personal  cleanliness  and  shall 
conform  to  good  hygienic  practices  during  all  working  periods. 

Complianae:    This  subsection  shall  be  deemed  to  have  been  satisfied  when  the  following 
Tequivements  ave  met: 

Cleanliness :    All  employees  shall  wear  clean  outer  garments ^  maintain  a  high  degree  of 
personal  cleanliness ,  and  conform  to  hygienic  practices  while  on  duty.    They  shall  wash 
their  hands  and  arms  thoroughly  in  an  approved  hand-washing  facility  before  starting  workj 
and  as  often  as  may  be  necessary  to  remove  soil  and  contamination.    It  is  especially  important 
that  the  employees  wash  their  hands  thoroughly  with  soap  and  water  prior  to  handling  foods 
which  are  likely  to  be  consumed  without  further  cooking.    No  emcployee  shall  resume  work 
after  visiting  the  toilet  room  without  first  washing  his  hands. 

Reason : 

Clean  p'ersonnel  with  clean  habits  are  essential  to  sanitary  food  preparation  and 
service.  '  Clean  hands,  clean  clothing^  and  hyaienia  practices  reduce  the  likelihood  of 
contaminating  food^  drink,  and  food-contact  surfaces  of  equipment,  utensils  or  single 
service  articles. 

Hand  Washing  is  therefore  necessary  not  only  before  starting  work  and  after  visiting 
the  toilet,  but  also  at  any  other  time  when  the  hands  have  become  soiled  or  contaminated. 
It  must  be  recognized  that  hands  often  become  soiled,  in  the  performance  of  routine  duties 
in  and  aboxAt  the  establishment .    The  use  of  tobacco  while  preparing  food  may  contaminate 
the  fingers  and  hands  with  saliva,  and  may  promote  spitting,  thereby  permitting  trans- 
mission of  disease  organisms  present  in  thjs  saliva  to  food  or  food  contact  surfaces.  It 
must  be  kept  in  mind,  too,  that  food  is  a  good  growth  media  for  most  bacteria  and  also  a 
common  source  for  Staphu locoooi.  Salmonella,  and  Clostridium  perfringens .     The  hands  and 
utensils  therefore  are  the  aommon  tool  for  spreading  these  bacteria  from  place  to  place. 

Insanitary  and  unsightly  personal  practices  such  as  scratching  the  head,  placing 
the  fingers  in  or  about  the  mouth  or  nose,  or  indiscriminate  and  uncovered  sneezing  or 
coughing  may  not  only  result  in  contamination  of  the  food,  hut  may  adversely  affect 
consumer  confidence  in  t'he  establishment. 

Careless  handling  and  unnecessary  contact  with  soiled  surfaces  m.ay  expose  employees 
to  needless  health  hazards  and  should  be  avoided. 

SECTION  (7):    FOOD  EQUIPMENT  AND  UTEiiSILS  —  MATERIALS 

Design,  Construction,,  and  Materials: 

All  equipment  and  utensils  shall  be  so  durable  under  normal  conditions  and  operations 
as  to  be  resistant  to  denting,  buckling,  pitting,  chipping,  crazing,  excessive  v;ear;  and 
shall  be  capable  of  withstanding  repeated  scrubbing,  scoring,  and  the  corrosive  action  of 
cleaning  and  sanitizing  agents  and  food  with  which  they  come  in  contact. 

(a)    Food  and  food  product  contact  surfaces  of  equipment  and  utensils  shall  be 
smooth;  shall  be  free  of  breaks,  open  seams „  cracks,  chips,  pits,  holes  and 
similar  imperfections:  shall  be  in  good  repair;  and  shall  be  easily  cleanable. 
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(b)  Materials  used  as  food  contact  surfaces  of  equipment  and  utensils  shall,  under 
use  conditions,  be  corrosive  resistani;,  relatively  nonabsorbent  and  non-toxic; 
except  that,  the  corrosion  resistant  requirements  shall  not  preclude  the  use  of 
cast  iron  as  a  food  contact  material. 

(c)  Food  contact  surfaces  of  equipment  and  utensils  shall  be  free  of  difficult  to 
clean  internal  corners  and  crevices.    Threads  v;hich  routinely  contact  food  shall 
be  of  sanitary  design  and  no  V-type  threads  shall  be  used  in  such  a  situation. 

(d)  Replacement  food  contact  utensils  and  equipment  shall  comply  with  the  applicable 
provisions  of  the  Federal  Heat  Inspection  Act,  or  be  "nSf"  tested.    If  tested, 
there  is  a  blue  and  grey  seal  with  nSf  in  the  middle,  placed  on  equipment  by  the 
equipment  manufacturers  who  have  submitted  their  equipment  to  tests  for  clean- 
ability,  durability,  feasibility  by  the  Mational  Sanitation  Foundation,  Ann 
Arbor,  I'lichigan. 

(e)  Lubricated  bearings  and  gears  of  equipment  shall  be  so  constructed  that 
lubricants  cannot  get  into  the  food  or  onto  food  contact  surfaces. 

(f)  All  food  contact  equipment  and  utensils,  unless  designed  for  in-place  cleaning, 
shall  be  accessible  for  manual  cleaning  and  for  inspection  either: 

without  being  disassembled;  or 

by  di sasseiab li ng  without  the  use  of  tools;  or 

by  easy  oisassembling  with  the  use  of  only  simple  tools  kept  available 
near  the  equipment,  such  as  a  mallet,  a  screwdriver,  or  an  open  end  wrench. 

(g)  Equipment  intended  for  in-place  cleaning  snail  be  so  designed  and  constructed 
tliat: 

cleaninq  and  sanitizing  solutions  can  De  ciruUleo  tnrougnout  a  fixed 
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and  will  contact  all  Interior  surfaces . 

The  system  must  be  seif-draining  or  ocnerwise  completely  evacuated, 

(h)  Surfaces  of  equipment  not  intended  for  contact  with  food  and  food  products,  but 
which  are  exposed  to  splash,  food  debris,  or  otherwise  require  frequent  cleaning, 
shall  be  reasonably  Siaootis;  wasiiable,  free  of  unnecessary  ledges,  projections, 

or  crevices;  readi ly  accessible  for  cleaning;  and  of  such  material  and  in  such 
repair  as  to  be  reaaily  maintained  in  a  clean  and  sanitary  condition. 

(i)  Cutting  blocks  and  boards,  work  benches,  bakers  tables  shall  be  constructed  of 
non~tox1c  material,  smooth,  and  free  of  cracks,  crevices  and  open  seams.  Cut- 
ting boards  snail  be  easily  removable  for  cleaning.    Replacement  cutting  surfaces 
shall  conform  to  standards  of  applicable  federal,  state,  and  local  laws  and  rules. 

(j)    Solder  shail  be  of  sucii  formulation  as  co  be  non-toxic  under  use  conditions;  shall 
be  corrosion  resistant;  and  shall,  consistent  with  good  industrial  practice  in 
the  refining  of  its  constituent  elements,  be  free  of  cadmium,  antimony,  and 
other  toxic  materials. 

(k)    Single  service  articles  shall  be  made  from  non-toxic  materials  and  w^f^a  oniy 
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E  q  u  i  pme  n t  I n  s  ta 1 1  a  t  i  on : 

(1)    Equipment  which  is  placed  on  tables  or  counters,  unless  readily  movable,  shall 
be  sealed  thereto  or  mounted  on  legs  or  feet  at  least  four  inches  high  and 
shall  be  so  installed  as  to  facilitate  the  cleaning  of  the  equipment  and  areas 
adjacent  thereto, 

(m)    Floor  mounted  equipment,  unless  readily  movable,  shall  be  sealed  to  the  floor; 
or  shall  be  installed  on  raised  platforms  of  concrete  or  other  smooth  masonry  in 
such  a  manner  as  to  prevent  liquids  or  debris  from  seeping  or  settling  underneath, 
between  or  behind  such  equipment  in  spaces  which  are  not  fully  open  for  cleaning 
and  inspection;  or  such  equipment  shall  be  elevated  at  least  six  inches  above 
the  floor.    The  space  between  adjoining  units,  and  between  a  unit  and  the  adjacent 
wall,  shall  be  closed  and  sealed;  or  sufficient  space  of  at  least  18  inches  shall 
be  provided  to  facilitate  any  cleaning  between,  behind,  and  beside  all  such 
equipment,. 

(n)    Aisles  or  working  spaces  between  equipment  shall  be  of  sufficient  width  to  permit 
employees  to  perform  their  duties  without  contamination  of  food  or  food  contact 
surfaces  by  clothing  or  through  personal  contact. 

Compliance :    This  subsection  shall  be  deemed  to  have  been  satisfied  when  the  following 
requirements  are  met; 

Food  Equipment  and  Utensils :    All  equipment  and  utensils  shall  be  so  designed  and  of 
such  material  and  workmanship  as  to  be  smooth^  easily  aleanable^  and  durable  and  shall  be 
in  good  repair;  -and  the  food  contact  surfaces  of  such  equipment  and  utensils  shall^  in 
addition^  be  easily  accessible  for  cleaning;  non-toxic;  corrosion  resistant;  and  relatively 
nondbsorbent.    Provided  that,  when  approved,  by  the  health  authority,  exceptions  may  be  made 
to  t'm  above  materials  requirements  for  equipm^ent  such  as  cutting  boards,  blocks,  and  baker's 
tables.    Sinks  shall  be  corrosion  resistant  material  and  corners  of  such  shall  have  radii 
which  promote  easy  cleaning. 

All  equipment  shall  be  so  installed  and  maintained  as  to  facilitate  the  cleaning 
thereof,  and  of  all  adjacent  areas. 

Whenever  possible,  and  when  equipment  is  replaced,  it  is  recommended  to  use  "nSf" 
tested  equipment. 

Single  service  articles  shall  be  made  from  non-toxic  materials  and  are  not  intended  to 
be  reused. 

Reason :    Items  of  equipment  and  utensils  which  are  poorly  designed  and  constructed, 
and  which  are  -not  kept  in  good  repair  are  difficult  to  clean  thoroughly  and  are  apt  to 
harbor  accumulations  of  food  materials  or  other  soil  which  supports  bacterial  growth.  Also 
aaoumulations  of  food  materials  or  other  soil  in  difficult  to  clean  places  on  equipment, 
and  in  areas  adjacent  to  equipment,  may  create  a  vermin  control  problem  and  may  tend  to  cause 
odors.    Single  service  articles  do  not  have  cleanable  surfaces  and  absorb  food's  ingredients 
and  must  not  be  reused. 

SECTION  (8):    EQUIPMENT  AND  UTENSIL  CLEANLINESS 

Utensils  shall  be  thoroughly  cleaned  at  least  once  daily. 

After  contact  with  raw  food,  food  contact  surfaces  of  equipment  and  utensils,  ex- 
clusive of  cooking  surfaces,  used  in  the  preparation,  serving,  and  display,  or  storage  of 
food  shall  be  thoroughly  cleaned  to  sight  and  touch  prior  to  contact  with  cooked  food  or 
food  products  likely  to  be  consumed  without  further  cooking  or  heating  to  safe  temper- 
atures.   The  cooking  surfaces  of  grills  and  similar  cooking  devices  shall  be  cleaned  at 
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least  once  a  day  and  shall  be  free  of  grease  deposits  and  other  soil. 

(a)  All  food  contact  surfaces  and  utensils  shall  be  thoroughly  cleaned  and 
sanitized  after  use  on  v/ild  game  or  just  prior  to  use  on  commercial  meat. 

(b)  Non-food  contact  surfaces  of  all  equipment  used  in  the  operation  of  a  food 
plant  including  tables,  counter,  shelves,  hoods,  fans,  and  refrigerators,  etc., 
shall  be  cleaned  at  such  frequency  as  is  necessary  to  be  free  of  accumulations 
of  dust,  dirt,  food  particles  and  other  debris. 

(c)  Detergents  and  abrasives  shall  be  rinsed  off  meat  contact  surfaces. 

(d)  Cloths  used  for  wiping  shall  be  clean  and  any  such  cloths  used  for  wiping 

food  contact  surfaces  shall  be  used  for  no  other  purpose.    Wipe  cloths  shall  be 
stored  or  rinsed  in  an  approved  sanitizing  solution  prior  to  each  use. 

Equipment  and  Utensil  Sanitation : 

(e)  All  food  contact  surfaces  of  equipment  used  in  the  preparation,  display,  or 
storage  of  potentially  hazardous  food  shall  be  sanitized  prior  to  such  use,  and 
following  any  interrupt  1  on  of  operations  during  which  contamination  of  the  food 
contact  surfaces  is  likely  to  have  occurred.    Where  equipment  and  utensils  are 
used  for  the  preparation  of  potentially  hazardous  food  on  a  continuous  or  pro- 
duction-like basis,  the  food  contact  surfaces  of  such  equipment  and  utensils 
shall  be  cleaned  and  sanitized  at  intervals  throughout  the  day  on  a  schedule 
approved  by  the  health  authority. 

Methods  and  Facilities  for  Washing  and  Sanitizing : 

(f)  Prior  to  washing,  all  equipment  and  utensils  shall  be  preflushed  or  prescraped 
and,  when  necessary,  presoaked  to  remove  gross  food  particles  and  soil. 

(g)  Effective  concentrations  of  a  suitable  detergent  shall  be  used  in  both  manual 

and  mechanical  dishwashing, 

(h)  When  manual  washing  is  employed,  equipment  and  utensils  shall  be  thoroughly  washed 
in  a  detergent  solution  which  is  kept  clean,  and  shall  then  be  rinsed  free  of 
such  solution.    All  food  contact  surfaces  of  all  other  equipment  and  utensils 
shall  be  sanitized  by  one  of  the  following  methods: 

Exposure  for  at  least  one-half  minute  to  clean,  hot  water  at  a  temperature 

of  at  least  1700F. 

Exposure  for  a  period  of  at  least  one  minute  to  a  sanitizing  solution 

containing: 

(aa)  At  least  50  ppm  of  available  chlorine  at  a  temperature  not  less 

than  75°F„ :  or 

(ab)  At  least  12,5  ppm  of  available  iodine  in  a  solution  having  a  pH  not 
higher  than  5,0  and  a  temperature  of  not  less  than  750F.  or  a  higher 
temperature  than  recommended  by  the  manufacturer;  or 

(ac)  Any  other  chemical  sanitizing  agent  which  has  been  demonstrated  to 
the  satisfaction  of  the  health  authority  to  be  effective  and  non- 
toxic under  use  conditions,  and  for  which  a  suitable  field  test  is 
available.    Such  sanitizing  agents,  in  use  solutions,  shall  provide 
the  equivalent  bactericidal  effect  of  a  solution  containing  at  least 
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(ac)  continued 

50  ppm  of  available  chlorine  at  a  temperature  of  not  less  than 
75°F.-,  or 

Following  direations  of  the  sanitizer  manufacturer. 

Equipment  too  large  to  treat  by  methods  set  forth  in  subsection  (h)  above  may 
be  treated: 

with  live  steam  from  a  hose,  in  the  case  of  equipment  in  which  steam 
can  be  confined;  or 

by  rinsing  with  boiling  water;  or 

by  spraying  or  swabbing  with  a  chemical  sanitizing  solution  of  at  least 
twice  the  minimum  strength  required  for  the  particular  sanitizing  solution 
when  used  for  immersion  sanitizing. 

At  least  a  three  compartment  sink  shall  be  provided  and  used  for  manually  washing 
food  utensils  and  equipment  in  food  establishments  which  are  remodeled  or  start 
in  business  after  the  adoption  of  this  rule. 

Sinks  for  manual  washing  and  sanitizing  operations  shall  be  of  adequate  length, 
width  and  depth  to  permit  the  complete  immersion  of  the  largest  equipment  and 
utensils  (except  large  vats,  etc.)  and  each  compartment  of  such  sinks  shall  be 
supplied  with  hot  and  cold  running  water.    Baskets  if  used  shall  be  of  such  design 
as  to  permit  complete  immersion  of  the  utensils  and  equipment  components  being 
sanitized  therein.    These  sinks  shall  not  be  used  for  hand  washing  or  janitorial 
purposes. 

When  hot  water  is  used  as  the  sanitizing  agent  in  a  manual  operation,  ther- 
mometers, accurate  to  ±  2°F.,  shall  be  provided  convenient  to  the  sink  to  permit 
frequent  checks  of  the  water  temperature. 

Drainboards,  of  adequate  size  for  proper  handling  of  soiled  utensils  prior  to 
washing  and  for  cleaned  utensils  following  rinsing  or  sanitization,  shall  be 
provided,  and  shall  be  so  located  or  constructed  as  not  to  interfere  with  the 
proper  use  of  the  equipment  vjashing  facilities;  provided  that  drain  boards  shall 
not  be  required  for  cooks'  and  bakers'  rinse  sinks. 

Sinks,  dish  tables,  drain  boards,  hooks  and  shelves  shall  be  constructed  of 
galvanized  metal  or  better,  suitably  reinforced,  of  such  thickness  and  design 
as  to  resist  denting  and  buckling,  and  shall  be  installed  so  as  to  allow 
drainage  of  the  stored  equipment  and/or  utensils. 

When  washers  are  used,  the  requirements  of  the  Montana  Rule  for  Food  Service 
Establishments  (MAC  16-2.14(2)  -  S  14210)  shall  apply. 

When  an  immersion  type  equipment  washing  machine  is  employed  for  equipment  and 
utensil  washing  and  sanitizing,  the  applicable  requirements  pertaining  to  manual 
dishwashing  shall  be  met;  provided  that,  a  two  compartment  system  shall  be 
deemed  adequate  vjhen  the  temerpature  of  wash  water  is  maintained  at  or  above 
140OF.  and  hot  water  at  a  temperature  of  at  least  170OF.  is  used  as  the  sani- 
tizing agent. 
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(q)    Any  other  type  of  machine,  device,  or  facilities  and  procedures  may  be  approved 
by  the  health  authority  for  cleaning  or  sanitizing  equipment  and  utensils,  if  it 
can  be  readily  established  that  such  machine,  device,  or  facilities  and  procedures 
will  routinely  render  equipment  and  utensils  clean  to  sight  and  touch,  and 
provide  effective  bactericidal  treatment  as  demonstrated  by  an  average  plate  count 
per  utensil  surface  examined  of  not  more  than  100  colonies. 

Storage  and  Handling  of  Cleaned  Equipment  and  Utensils: 

(r)    Food  contact  surfaces  of  cleaned  and  sanitized  equipment  and  utensils  shall  be 
handled  in  such  a  manner  so  as  to  be  protected  from  contamination.  Cleaned 
equipment  and  utensils  shall  be  handled  so  that  fingers  and  thumbs  do  not  contact 
inside  surfaces. 

(s)    Cleaned  and  sanitized  portable  equipment  and  utensils  shall  be  stored  above  the 
floor  in  a  clean,  dry  location  and  suitable  space  and  facilities  shall  be  provided 
for  such  storage  so  that  food  contact  surfaces  are  protected  from  splash,  dust, 
and  other  contamination.    Utensils  shall  be  air  dried  before  being  stored,  or 
shall  be  stored  in  a  self-draining  position  on  suitably  located  hooks  or  racks 
constructed  of  corrosion  resistant  material.    Wherever  practicable,  stored 
containers  and  utensils  shall  be  covered  or  inverted. 

Single  Service  Articles: 

(t)    Single  Service  articles  shall  be  stored  in  closed  cartons  or  containers  which 
protect  them  from  contamination. 

(u)  Such  articles  shall  be  stored,  handled  and  dispensed  in  such  a  manner  as  to 
prevent  contamination  of  surfaces  which  may  come  into  contact  with  food  and 
food  products. 

(v)    Single  service  articles  shall  be  used  only  once  and  discarded. 

ComplianQe:    This  subsection  shall  be  deemed  to  have  been  satisfied  when  the  following 
requirements  are  met: 

Equipment  and  Utensil  Cleanliness :  All  food  and  food  product  utensils  and  equipment 
shall  be  thoroughly  cleaned  and  sanitized  at  least  once  each  day  and  always  before  use  on 
food  which  is  likely  to  be  consumed  without  oooking  or  heating  to  safe  temperatures. 

All  food  and  food  products  contact  surfaces  of  equipment ,  inalud.ing  cooking  surfaces 
of  equipment:,  used  in  the  preparation  of  food  and  food  products^  and  all  food  storage  uten- 
sils^  shall  be  thoroughly  cleaned  at  least  once  daily.    All  food  contact  surfaces  of  equip- 
ment and  utensils  used  in  the  preparation^  display ^  or  storage  of  food  shall  be  thoroughly 
cleaned  and  sanitized  before  each  usage.    All  food  contact  utensils ^  equipment j  and  surfaces 
coming  into  contact  wivh  raw  food  shall  be  washed  and  sanitized  prior  to  contact  with  cooked 
foods  likely  to  be  consumed  without  further  heating  to  safe  temperatures .    Nan- food  contact 
surfaces  of  equipment  shall  be  cleaned  at  such  intervals  as  to  keep  them  in  a  clean  and 
sanitary  coiidition,. 

After  cleaning  an.d  until  use,  all  food  contact  surfaces  of  equipment  and  utensils 
shall  be  stored,  handled  and  protected  from  contamination. 

All  utensils-  equipment  and  meat  contact  surfaces  shall,  after  use  in  preparing  wild 
game,  be  thoroughly  washed  and  sanitised  prior  to  use  on  commercial  meat. 

All  single  service  articles  shall  be  stored,  handled,  and  dispensed  ir\  a  sanitary 
manner,  and  shall  be  used  only  once. 
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Food  purveyor  establishnents  whiah  do  not  have  adequate  and  effective  faoilities 
for  cleaning  and  sanitizing  utensils  shall  handle  only  food  'products  which  have  been 
processed  and  pre-urapped  or  use  single  service  artistes . 

Reason:    Regular,  effective  cleaning  and  sanitizing  of  equipment,  utensils  and 
work  surfaces  minimizes  the  chances  for  contaminating  food  during  preparation,  display 
and  storage,  and  for  the  transmission  of  disease  organisms  to  customers  and  employees. 
Effective  cleaning  will  remove  soil  and  prevent  the  aaaurnulation  of  food  residues  which 
may  decompose  or  support  the  rapid  development  of  food  poisoning  organisms,  toxins, 
and/or  odors.    Application  of  effective  sanitizing  procedures  destroys  those  disease 
organisms  which  may  be  present  on  equipm.ent  and  utensils  after  cleaning,  and  thus  prevents 
the  transfer  of  such  organisms  to  custom.ers  or  employees,  either  directly  through  utensils 
and  equipment  or  indirectly  through  the  food. 

Wild  game  processing  deals  with  a  highly  contaminated  source  of  meat  because  of  the 
fact  that  it  is  nryb  generally  taken  care  of  in  the  field  nor  inspected.  Utensils, 
equipment  and  surfaces  used  for  wild  game  must  therefore  be  washed  and  sanitized  prior 

to  use  on  ccmmeraiat  meat. 

Improper  storage  of  equipment  and  utensils,  subsequent  to  cleaning  and  sanitizing 
eorposes  them  to  contamination  and  can  nullify  the  benefits  of  these  operations ,  Accord- 
ingly, storage  and  handling  of  cleaned  or  sanitized  equipment  and  utensils,  and  single 
service  articles,  mrust  be  such  as  to  adequately  protect  these  items  from  splash,  dust, 
and  other  contaminating  material, 

SECTION  (9):    SAIUTARY  FACILITIES  AND  CONTROLS  -  WATER  SUPPLY 

Supply: 

(a)  The  water  supply  shall  be  adequate,  of  a  safe,  sanitary  quality,  and  from  an 
approved  public  or  private  vrater  supply  system  which  is  constructed,  protected, 
operated  and  maintained  in  conformance  with  applicable  state  and  local  laws, 
ordinances  and  requirements;  provided  that,  if  approved  by  the  health  authority, 
a  non-potable  water  supply  system  may  be  permitted  within  the  establishment  for 
purposes  such  as  air  conditioning,  compressor  cooling  and  fire  protection,  only 

if  such  system  fully  complies  with  Section  (11)  of  this  rule,  and  the  non-potable 
water  pipes  shall  be  labeled  as  such  or  color  coded. 

(b)  Hot  and  cold  running  water,  under  pressure,  shall  be  provided  in  all  areas  where 
food  is  prepared.,  and  where  equipment  and  utensils  are  washed. 

Tr^ansporting  and  Dispensing  Water: 

(c)  All  water,  not  piped  into  the  establishment  directly  from  the  source,  shall  be 
transported,  handled,  stored  and  dispensed  in  a  sanitary  manner.    Such  water 
shall  be  given  supplementary  treatment  under  order  of  the  health  authority. 

(d)  Drinking  water,  if  not  dispensed  through  the  water  supply  system  of  the  food 
establishment,  may  be  stored  in  a  separate  non-pressurized  tank,  reservoir  or 
other  container.    Stored  water  shall  be  given  supplementary  treatment  when 
approved  by  the  health  authority. 

Ice: 

(e)  Ice  shall  be  made  from  water  meeting  the  requirements  of  paragraph  (a)  of 

this  subsection,  in  an  ice-making  machine  which  is  located,  installed,  operated 
and  maintained  so  as  to  prevent  contamiantion  of  the  ice;  or  shall  be  obtained 
from  a  source  approved  by  the  health  authority. 
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Ice:  continued 

(f)    Ice  shall  be  handled,  transported,  and  stored  in  such  a  manner  as  to  be 
tlLVllll  "L-i.cf  .nnt.minatinn.    If  block  ice  is  used,  the  outer  surfaces 


(g) 

(h) 


protected  against  contamination.    If  block  ice  is  used,  theouter  surfaces 
si^all  be  thoroughly  rinsed  so  as  to  remove  any  soil  before  it  is  used  for 
any  purpose. 

If  ice  crus'iiers  are  used,  they  shall  be  maintained  in  a  clean  condition  and 
shall  be  covered  when  not  in  use. 

If  ice  is  used,  approved  containers  and  utensils  shall  be  provided  for  storing 
and  serving  it  in  a  sanitary  manner.    Ice  buckets,  other  containers  and  scoops, 
Unless  ?hey  are  of  the  single  service  type,  shall  be  of  a  smooth,  impervious 
maSal    and  designed  to  facilitate  cleaning,    ^^ey  s  a      e  kept  c  ean  a^ 
shall  be  stored  and  handled  m  a  sanitary  manner.    On^^.^amtary^ containers 
shall  be  used  for  the  transportation  or  storage  of  any  ice  used  in  the  food 

resn    establishment.    Canvas  containers  shall  not  be  used  unless  provided 
with  a  sanitary,  single  service  liner  so  as  to  completely  protect  the  ice. 

CompUanae:    This  subsection  shall  be  deemed  to  have  been  satisfied  when  the  follow- 
ing  Tequivements  are  met: 

Wnfev  Svvvlw    The  Water  shall  be  adequate,  of  a  safe,  sanitary  quality    and  from  an 
approvfd  so  JJt'  Ho^ ^Ud  running  water  under  pressure,  shall  be  provided  ^n  a.l  areas 
where  food  is  prepared,  or  equipment,  utensils  or  aonta^ners  washed. 

Ice  v^^ed  fa--  any  purpose  shall  be  made  from  water  which  comes  from  an  approved  source, 
and  aSl  tnhf  if  it  has  been  manufactured,  stored,  transported  and  handled  ^n  a 

sanitary  manner. 

Reason-    Water,  unless  of  a  safe  and  sanitary  quality,  may  serve  as  a  source  of 
contM^on  to  food,  either  directly  or  indirectly,  by  way  of  equ^pment,  utensrls  and 

ZdT  tIus"",  an  unsafe  water  supply  may  result  in  ^------^iCit'^r'.l'.LS  of 

cause  of  other  illness.    Hot  and  cold  water,  ^^^er  pressure  faovU^^^^^^ 

equipment  and  utensils,  and  an  adequate  water  supply  vs  needed  av  all  tvmes  to  vnsure 

that  these  operations  can  be  aarvt-ed  out  effectzvely. 

If  ice  is  r,.vnifactured  from  water  which  is  contaminated,  or  is  manufactured,  ^stored, 
i-ynisvorted  or  handled  in  -an  ^.sanitary  manner,  it  may  contaminate  food  wttn  wh^cn  it 
comes  in  contact,  and  tlms  may  be  a  source  of  disease  transmission. 

,  SECTION  (10):    SEWAGE  DISPOSAL 

All  water-carried  sev/age  shall  be  disposed  of  by  means  of: 
A  public  sewerage  systeia;  or 

An  approved  sewage  disposal  system  which  is  constructed  and  operated  in 
confomance  with  applicable  state  and  local  laws,  ordinances  anu  rule.. 

Hon  Water- C^^amed^Sewage^: 

Hon  water-carried  sewage  disposal  facilities  shall  not  ^f^^^^f '.f/f^Pj,:?;^ 
water-carried  disposal  methods  have  been  determined  by  the  .u 
to  be  impractical  or  impossible.    Under  such  conditions,  only  facilities  which 
Save  been  approved  by  the  health  authority  shall  be  used,  and  operation  of 
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Non  Water-Carried  Sewage,:  continued 

these  facilities  shall  be  in  conformance  with  applicable  state  and  local  laws, 
ordinances  and  regulations. 

Compliance:    This  subsection  shall  be  deemed  to  have  been  satisfied  when  the  following 
requirements  are  met: 

Sewage:    All  sewage  shall  be  disposed  of  in  a  public  sewerage  system^  or^  in  the 
absence  thereof^  in  a  manner  approved  by  the  health  authority. 

Reason:    Improver  disposal  of  sewage  can  result  in  conditions  which  may  cause 
serious  illness  or  disease  outbreaks^    Proper  disposal  is  required  to  prevent  contamin- 
ation of  ground  surfaces^  possible  pollution  of  water  supplies^  access  of  flies  and  other 
insects  to  human  excreta^  and  the  creation  of  other  insanitary  conditions.    Improper  dis- 
posal of  sewage  provides  a  potential  for  contami nation  of  food^  the  food  contact  surfaces 
of  equipment  and  utensils^  and  private  water  supply  systems. 

SECTIOii  (11):  PLUi4BIIiG 

Plumbing,  General : 

All  plumbing  shall  be  sized,  installed,  and  maintained  in  accordance  with  the  Montana 
State  Plumbing  Code, 

No  establishment  shall  have  both  a  potable  and  non-potable  water  supply  except  by 
specific  permission  of  the  Montana  Department  of  Health  &  Environmental  Sciences  and  shall 
be  subject  to  requirements  set  forth  above. 

The  potable  water  system  shall  be  installed  in  such  a  manner  so  as  to  preclude  the 
possibility  of  back  siphonageo 

Grease  traps  shall  not  be  required,  except  in  special  cases  as  may  be  determined  by 
the  health  authority. 

Drains: 

(a)  Refrigerators,  cooking  kettles,  and  similar  types  of  enclosed  equipment  in  which 
food,  portable  equipment,  or  utensils  are  placed,  shall  not  be  directly  con- 
nected to  the  drainage  system.    Each  waste  pipe  from  such  equipment  shall  dis- 
charge into  an  open,  accessible,  individual  waste  sink,  floor  drain,  or  other 
suitable  fixture  which  1s  properly  trapped  and  vented.    Indirect  connections 

of  drain  lines  from  other  equipment  used  in  the  preparation  of  food  or  washing 
of  equipment  and  utensils  may  be  required  by  the  health  authority  when,  in  their 
opinion,  the  installation  is  such  that  backflow  of  sewage  Is  likely  to  occur. 
Each  walk-in  refrigerator  shall  be  equipped  with  a  floor  drain,  so  installed  as 
to  preclude  the  backflow  of  sewage  into  the  refrigerator;  or  all  parts  of  the 
floor  of  each  walk-In  refrigerator  shall  be  graded  to  drain  to  the  outside 
through  a  wastepipe,  doorway,  or  other  opening. 

(b)  Indirect  waste  connections  shall  be  provided  for  drains,  overflows,  or  relief 
vents  from  the  water  supply  system. 

(c)  Drain  lines  from  equipment  shall  not  discharge  waste  water  in  such  a  manner  as 
win  permit  the  flooding  of  floors  or  the  flowing  of  water  across  working  or 
walking  areas  or  into  difflcul t-to-cl ean  areas,  or  otherwise  create  a  nuisance. 
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Cornplianas:    This  subsection  shall  be  deemed  to  iiave  been  satisfied  when  the  following 
requirements  are  m.ev: 

Flurnbing:    Plumbing  shall  be  so  sized^  installed,  and  maintained  as  to  carry  adequate 
quantities  of  water  to  required  locations  throughout  the  establishment;  as  to  prevent 
contamination  of  the  water  supply;        to  properly  convey  sewage  and  liquid  wastes  from  the 
establishment  to  the  sewerage  or  sewage  disposal  system;  and  so  that  it  does  not  constitute 
a  source  of  contaminaHon  of  food^  equipment ,  or  utensils,  surrounding  area,  or  create  an 
insanitary  condition  or  nuisance. 

Reason:    If  plumbvng  is  improperly  installed  or  maintained,  a  variety  of  public 
'nealth  hazards,  such,  as  cross-connections,  back  siphonage,  drainage  system  stoppage,  or 
overhead  leakage  may  occur..    Any  one  of  these  conditions  can  result  in  serious  contamination 
of  the  water  supply,  food,  equipment,  or  utensils,  or  create  nuisance  or  obnoxious  odors. 
Also,  reduced  water  pressures  resulting  from  improperly  sized  and  maintained  pipelines  may 
adversely  affect  the  operation  of  equipment  and  utensil  washing  machines,  food-waste  grinders, 
and  similar-  items  of  ccuip'^''^nt  -.)}ii.en  depend  upon  sufficient  pressure  and,  volume  to  perform 
their  intended  functions.    Thus,  plumbing  is  a  particularly  important  consideration  in  food 
processing  establishments. 

Toilet  Facilities: 

(d)  Toilet  facilities  shall  be  adequate  and  conveniently  located  and  shall  be 
accessible  to  the  employees  at  all  times.    Where  v;omen  and  men  are  employed, 
toilets  for  each  sex  are  required.    Where  the  use  of  non-v;ater-carried  sewage 
disposal  facilities  has  been  approved  by  tne  health  authority,  such  facilities 
shall  be  separated  from  the  establishment.    Toilet  facilities  provided  for 
patrons  shall  meet  the  requirements  of  this  subsection. 

(e)  Toilet  facilities  shall  be  installed  in  accordance  v^ith  applicable  state  and 
local  laws,  ordinances  and  rules. 

(f)  Water  closets  and  urinals  shall  be  of  a  sanitary  design. 

(g)  Toilet  rooms  shall  be  completely  enclosed,  and  shall  have  tight-fitting,  self- 
closing  doors.,    Sucn  doors  shall  not  be  left  open  except  during  cleaning  or 

maintenance..    If  vestibules  are  provided,  tney  shall  be  kept  in  a  clean  con- 
dition and  in  good  repair. 

Mai  nte nance : 

(h)  Toilet  facilities  including  the  toilet  room  and  fixtures,  siiall  be  kept  clean 
and  in  good  repair  and  free  of  objectionable  odors. 

A  supply  of  toilet  tissue  shall  be  provided  at  each  toilet  at  all  times.  Easily 
cleanable  receptacles  shall  be  provided  for  waste  materials,  and  such  receptacles 
in  toilet  rooms  for  women  shall  be  covered.    Such  receptacles  shall  be  emptied  at 
least  once  a  day  and  more  frequently  when  necessary  to  prevent  excessive  accu- 
mulation of  waste  material. 

Compliance:    This  subsection  shall  be  deemed  to  have  been  satisfied  when  the  follow- 
ing requirem.ents  are  met: 

Toilet  Faei lities :    Each  food  processing  establishment  shall  be  provided  with  adequate 
conveniently  located  toilet  facilities  for  the  employees,     Uhere  women  and  men  are  employed, 
toilets  for  each  sex  are  required.     Toilet  fixtwas  pMall  be  of  sanitary  design  and  easily 
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ateandble.    Toilet  faGiHties,  inaluding  tocp^s  md  fixtures,  shall  be  kept  in  a  olean 
condition  and  in  good  re-pair.    The  doors  of  all  toilet  rooms  shall  be  self  closing;  toilet 
tissue  shall  be  provided;  easily  aleanable  receptacles  shall  be  provided  for  waste  materials 
and  such  receptacles  in  toilet  rooms  for  women  shall  be  covered^     l-fheve  the  use  of  non- 
water-carried  sewage  disposal  facilities  has  been  approved  by  the  health  authority,  such 
facilities  shall       separated  from  the  establishment.    Toilet  facilities  provided  for  patrons 
shall-  meet  the  requirements  of  this  subsection. 

Reason:    Adequate,  sanitary  toilet  facilities  are  required  to  assure  proper  disposal 
of  human  excrements  which  carry  pathogenic  organisms,    WJien  toilet  facilities  are  of  a 
sanitary  design  and  are  kept  clean  and  in  good  repair  and  are  properly  used,  the  oppor- 
tunities for  spread  of  contamination  by  flies,  insects,  clothing,  hands  or  other  means 
are  minimized.    Receptacles  are  necessary  fc-f  waste  m^aterials. 

Where  managem.ent  provides  em,ployees  with  adequate  toilet  facilities  which  are  kept 
clean  and  properly  maintained,  employees  are  more  likely  to  have  a  proper  attitude  toward 
sanitary  practices  and  conditions  in  the  food  processing  establishm.ent. 

Non  water- car T'ied  sewage  disposal  faailities  require  periodic  cleaning,  which  is  an 
insanitary  operation.    Furthermore,  such  faailities  create  insect,  rodent,  and  odor  control 
problems.    Thus,  non  water-carried  sewage  disposal  faailities  must  be  kept  separated  from 
the  food  processing  establishment. 

Handwashing  facilities: 

(i)    Lavatories  shall  be  located  within  or  immediately  adjacent  to  all  toilet  rooms  or 
vestibules.    In  all  new  establishments,  and  establishments  which  are  extensively 
altered,  lavatories  shall  also  be  located  within  the  area  where  food  is  prepared. 

(j)    Lavatories  shall  be  adequate  in  size  and  number  and  shall  be  so  located  as  to 
permit  convenient  and  expeditious  use  by  all  employees. 

(k)    Lavatories  shall  be  installed  in  accordance  with  applicable  state  and  local  laws, 
ordinances,  and  rules,  or  in  the  absence  thereof,  as  approved  by  the  health 
authori  ty, 

(1)    Each  lavatory  shall  be  provided  with  hot  and  cold  or  tempered  running  vater  and 
soap.    Where  hot  and  cold  running  water  is  provided,  a  mixing  valve  or  combina- 
tion faucet  is  recommended  and  shall  be  required  in  new  or  _xtensively  remodeled 
installations.    Steam  mixing  valves  are  prohibited. 

Maintenance: 

(m)    An  adequate  supply  of  liquid  hand  cleansing  soap  or  detergent  shall  be  available 
at  each  lavatory.    An  adequate  supply  of  sanitary  towels,  or  an  approved  hand 
drying  device  shall  be  available  and  conveniently  located  near  the  lavatory. 
Common  towels  are  prohibited.    Where  disposable  towels  are  used,  easily  cleanable 
waste  receptacles  shall  be  located  conveniently  near  the  handwashing  facilities. 
Roller  towels  are  not  recommended. 

(n)    Lavatories,  soap  dispensers,  hand  drying  devices  and  all  other  components  of 
the  handwashing  facilities  shall  be  kept  clean  and  in  good  repair. 

(o)    Washing  hands  at  facilities  other  than  those  specifically  designated  for  this 
purpose  shall  be  prohibited. 
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Cornpliance:    This  siihsection  shall  be-  dee-;n.e.d  to  haoe  been  satis fisa  uhsn  th-?.  follon)- 
ing  r&quir&rnents  gtb  rrisv^ 

Handjygahing  Facilities:    Each  food  ■prOGessing  establishment  shall  bs  pi->or,ided  with 
adequate  aonveniently  logcized  hgndjjgsning  faoiliti&s  for'  its  emvloyees ,  including  a 
lccjato7*y  OP  lavatories  equipped  with  hot  and.  .-io  Id  cr  tempered  running  water ,  liquid  hand 
cleaning  soap  or  di^tiiygeni-x  u/^d  jppTcoed  so/ii^^aj-i;  icwsts  or  other  oppi'cved  hand  drying 
devices.    Suoh  facilities  shall  be  kavt  clean  arid  in  good  repair.     "Conveniently  located 
handwashing  facilities"  s'liall  be  construed  to  mean  in  the  food  preparation  area  in  addi- 
tion to  such  facilities  whimh  may  also  be  provided  as  part  of  the  toilet  facilities. 

Germicidal  or  bacteriostatic  soaps  are  strongly  x'eaomrnendedi.. 

Reason:  Rands  are  probably  the  most  corrmcn  vehicle  for  the  transfer  of  contamination 
to  food.  In  normal  food  plant  operations^  hands  of  employees  become  soiled  with  a  variety 
'of  contaminants  and  such  aontamiantion  is  readily  transferred  to  foodj  equipment j  utensils 
and  finnZe  s-- ■/■-■z-y/^  art  iclcz  ^  i-nless  tne  hajidr  ■:■■::'>:'  tho}\:U(:.h7g  washed,  at  frequent  inter-vals 
and  after  each  visit,  to  the  toilet.  Therefore^  properly  equipped  lavatories  are  essential 
to  employee  cleanliness  and  to  food  safety. 

Employees  are  unlikely  to  walk  any  great  distance  or  from  one  section  of  the  es- 
tablishment to  another  to  reach  a.  lavatory  every  tim.e  their  hands  become  soiled  and  need 
Washing,     If  no  lavatory  is  convenient j,  they  may  not  Wash  their  hands  even  when  the  need 
is  obvious.    Consequently^,  handwashing  facilities  shall  be  provided  in  sufficient  numbers ^ 
and  at  convenient  locations  within  the  establishment,  to  facilitaze  handwashing  by  employees. 

Hands  cannot  be  effectively  cleaned  without  the  use  of  hand  cleaning  soaps  or 
detergents  and  warm  water^     Unless  clean  single  service  towels  or  other  satisfactory  hand 
drying  devices  are  provided^  the  benefits  of  handwashing  can  be  completely  nullified. 
Liquid  hand  cleaners  are  better  than  powders  since  they  do  not  ca:ke  during  use. 

SECTiQ.j  (12):    SOLID  WASTE  DISPOSAL 

Containers'. 

All  garbage  and  rubbish  containing  food  waste  shdl 1  be  kept  in  containers  constructed 

of  durable  meia/i  or  otiier  approved  types  of  material,  which  do  not  leak  and  do  not  absorb 
liquids. 

All  containers  shall  be  provided  with  tight-fitting  lids  or  covers  or  shall  be  kept  in 
fs  special  vermin  proofed  room  or  enclosure;  except,  bones  fat,  and  meat  trim  may  be  kept 
in  clean  covered  boxes  under  refrigeration  until  pickup;  provided  that,  it  is  removed  at 
"least  twice  weekly  and  does  not  cause  obnoxious  odors  or  Interfere  with  the  market  operation. 

(a)  After  being  emptied,  each  container  shall  be  thoroughly  cleaned  on  the  inside 
and  outside  in  a  manner  so  as  not  to  contaminate  equipment,  utensils  or  food 
p?'eparation  areas..    Brushes  shall  be  provided  for  washing  garbage  containers 
and  shall  be  used  for  no  other  purpose.    Can  washing  machines,  steam  cleaning 
devices,  or  similar  equiprisent  shall  be  used  where  the  operation  is  large  enough 
to  warrant  this  type  of  equipment.    Waste  waters  from  such  cleaning  operations 
shall  ue  disposed  of  as  sewage.    Plastic  garbage  can  liners  are  highly  recommended. 

(b)  There  will  be  a  sufficient  number  of  containers  to  hold  all  of  the  garbage  and 
rubbish  containing  food  waste  which  accumulates  between  periods  of  removal  from 

the  premises.. 
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Storage: 

(c)  Garbage  and  rubbish  containing  food  waste  shall  be  stored  so  as  to  be  inaccessible 
to  vermino    All  other  rubbish  shall  be  stored  in  a  nianner  approved  by  the  health 
authority. 

(d)  Storage  facilities  shall  be  adequate  for  the  proper  storage  of  all  garbage  and 
rubbish. 

Storage  areas  shall  be  clean,  and  shall  not  constitute  a  nuisance. 

(e)  Storage  rooms  or  enclosures  shall  be  constructed  of  easily  cleanable,  washable 
materials  and  shall  be  vermin  proofed,,    The  floorSs  and  the  walls  up  to  at  least 
the  level  reached  by  splash  or  spray,  shall  be  of  relatively  non-absorbent 
materials.    Garbage  containers  outside  the  establishment  shall  be  stored  either 
on  a  hard,  smooth  surface  or  on  a  rack  which  is  at  least  twelve  inches  above  the 
ground  for  a  single  bank  of  containers,  or  eighteen  inches  above  the  ground  for 
a  multiple  bank  of  containers. 

Food  VJaste  Grinders: 

(f)  Food  waste  grinders  shall  be  so  constructed  and  installed  as  to  comply  with 
applicable  state  and  local  plumbing  laws,  ordinances,  and  rules. 

Disposal : 

(g)  All  unrefrigerated  garbage  and  rubbish  shall  be  disposed  of  daily  or  at 

such  other  frequencies  as  may  be  approved  by  the  health  authority,  and  in  such 
a  manner  as  to  prevent  a  nuisance. 

(h)  Where  material  other  than  garbage  is  burned  on  the  premises,  an  approved 
incinerator  as  required  under  Rule  #  MAC  16-2.14(1)  -  S1420  shall  be  provided, 
and  shall  be  operated  in  such  a  manner  as  to  comply  with  'local  regulations  and 
so  that  it  does  not  create  a  nuisance.    Garbage  shall  not  be  burned.  Areas 
around  such  incinerators  shall  be  kept  in  a  clean  and  orderly  condition. 

Compliance :    This  subsection,  shall  be  deemed  to  have  "been  satisfied  when  the  following 
requirements  are  met: 

Solid  Waste  Disposal:    All  garbage  and  rubbish  containing  food  wastes  shall ^  prior  to 
disposal,  be  h.ept  in  leakproof,  non-absorbent  containers  which  shall  be  kept  covered  with 
tight  fitting  lids  when  filled  or  stored,  or  not  in  continuous  use;  provided  that,  such 
containers  need  not  be  covered  when  stored  in  a  special  vermin  proofed  room  or  enclosure 
or  in  a  food  waste  refrigerator.     All  rubbish  and  putresaible  waste  shall  be  stored  in 
containers ,  rooms,  or  areas  in  an  approved  manner.    The  rooms^  enclosures,  areas  and 
containers  used  shall  be  adequate  for  the  storage  of  all  food  waste  and  rubbish  accumu- 
lating on  the  premises.    Adequate  cleaning  facilities  shall  be  provided,  and  each  con- 
tainer, room,  or  area  shall  be  thoroughly  cleaned  after  the  emptying  or  removal  of  garbage 
or  rubbish.     Food  waste  grinders,  if  used,  shall  be  installed  in  compliance  with  state  and 
local  standards  and  shall  be  of  suitable  construction.    All  garbage  and.  rubbish  shall  be 
disposed  of  with  sufficient  frequency  and  in  such  a  manner  as  to  prevent  a  nuisance. 

Reason :    Proper  storage  and  disposal  of  garbage  and  rubbish  is  necessary  to  minimize 
the  development  of  odors,  to  prevent  such  waste  from  becoming  an  atti-'actant  and  harborage 
or  breeding  place  for  vermin,  and  to  prevent  the  soiling  of  food  preparation  and  food 
service  areas.    Improperly  handled  waste  creates  nuisance  conditions,  makes  housekeeping 
difficult,  and  may  be  a  possible  source  of  contamination  of  food  equipment  and  utensils. 
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Food  waste  grinder's  if  used  shall  be  suitably  aonstruoted^  installed  in  asaordanoe 
with  approved  plumbing  practices ,  mid  p-fopeply  operated  in  order  to  prevent  the  creation 
of  insanitary  conditions  within  the  food  establishment, 

SECTION  (13):    VERMIN  CONTROL 

Effective  and  safe  control  iiieasures  shall  be  utilized  to  minimize  the  presence  of 
rodents,  flies,  roaches,  and  other  vermin  on  the  premises. 

The  premises  shall  be  kept  in  such  condition  as  to  prevent  the  harborage  or  feeding 
of  vermin. 

Screening: 

All  openings  to  the  outer  air  shall  be  effectively  protected  against  the  entrance 
'of  insects  by  self-closing  doors,  closed  vnndows,  screening,  controlled  air  currents,  or 
other  effective  means. 

(a)  Screening  material  shall  be  not  less  than  16-mesh  to  the  inch  or 

equivalent, 

(b)  Screen  doors  to  the  outer  air  shall  be  self  closing  and  screens  for  windov/s, 
doors,  skylights,  transoms,  and  other  openings  to  the  outer  air  shall  be  tight 
fitting  and  free  of  breaks. 

•    ■    Rodent  Proofing: 

(c)  All  openings  to  the  outside  shall  be  effectively  protected  against  the  entrance 
of  rodents. 

Compliance:    This  subsection  shall  be  deemed  to  have  been  satisfied  when  the  follow- 
ing requirements  are  met: 

Vermin  Control:    Effective  measures  shall  be  taken  to  protect  against  the  entrance 
of  vermin  into  the  establishiment  and  their  breeding  or  presence  on  the  premises. 

Reason :    Insects  or^d  rodents  are  capable  of  transmitting  a  number  of  diseases  to 
man  through  aontaminaticn  of  food  and  food  contact  surfaces.    Accordingly ,  their  presence 
in  a  food  processing  establishment  creates  a  potential  public  health  hazard  which  can 
be  guarded  against  only  be  effective  control  of  such  vermin.    Since  vermin  require  food^ 
water i  and  shelter 3  control  m.easures  shall  be  designed  to  deprive  them  of  these  re- 
quirements, 

SECTION  (14):    FLOORS,  WALLS,  5  CEILINGS 

Floors: 

-  (a)    All  floors  shall  be  kept  clean  and  in  good  repair. 

The  floors  of  all  food  preparation,  food  storage,  utensil  washing  rooms  and 
areas,  walk-in  refrigerators,  dressing  or  locker  »-ooms,  and  toilet  rooms  shall 
be  constructed  of  smooth,  durable,  non-absorbent,  and  easily  cleanable  mater- 
ials such  as  concrete,  terrazzo,  ceramic  tile,  grease  resistant  grades  of 
linoleum  or  plastic,  or  tight  wood  impregnated  with  plastic;  provided  that, 
in  areas  subject  to  spilling  or  dripping  of  grease,  blood,  or  fatty  substances, 
such  floor  coverings  shall  be  of  grease,  blood,  and  fat  resistant  materials; 
and  provided  further,  that  floors  of  non-refrigerated,  dry  food  storage  areas 
need  not  be  non-absorbent. 
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(b)  Floor  drains  shall  be  provided  in  floors  vjhich  are  water  flushed  for  cleaning 
or  which  receive  dishcharges  of  water  or  other  fluid  v/aste  from  equipment. 
Such  floors  shall  be  graded  to  drain. 

(c)  Carpeting  may  be  used  on  the  floors  of  customer  areas.    Such  carpeting  shall 
be  in  good  repair  and  kept  clean,  and  must  also  be  fire  resistant. 

(d)  The  walking  and  driving  surfaces  of  all  exterior  areas  where  foods  are  sold 
shall  be  kept  clean  and  free  of  debris,  and  shall  be  properly  drained  so  that 
water  will  not  accumulate,.    Such  areas  shall  be  surfaced  with  concrete  or 
asphalt,  or  with  gravel  or  similar  material  effectively  treated  to  facilitate 
maintenance  and  to  minimize  dust. 

(e)  Mats  or  duckboards,  if  used,  shall  be  easily  cleanable  and  be  kept  clean.  They 
shall  be  of  sucli  design  and  size  as  to  permit  easy  removal  for  cleaning. 

(f)  All  floors,  hereafter  installed  in  food  preparation,  storage,  utensil  washing 
rooms,  walk-in  refrigerators,  dressing  or  locker  rooms  and  toilet  rooms,  shall 
provide  a  coved  base  juncture  between  the  floor  and  wall,  with  the  cove 
extending  up  the  wall  at  least  three  inches.    In  all  cases,  the  juncture  be-  , 
tween  the  floor  and  wall  shall  be  closed. 

Walls  and  Ceilings: 

(g)  All  walls,  ceiling,  doors,  window,  skylights,  and  similar  closures,  shall  be 
kept  clean  and  in  good  repair. 

The  walls  of  all  food  preparation,  storage,  utensil  washing,  and  handv^ashing 
rooms  or  areas,  shall  have  light-colored,  smooth,  easily  cleanable  surfaces, 
and  such  surfaces  shall  be  washable  up  to  at  least  the  highest  level  reached 
by  splash  or  spray. 

(h)  Wall  covering  materials  used,  such  as  sheet  metal,  linoleum,  plastic,  paper, 
and  similar  materials,  shall  be  so  attached  and  sealed  to  the  wall  or  ceiling 
as  to  leave  no  open  spaces  or  cracks  which  vjould  permit  accumulation  of  soil 
or  debris,  or  provide  harborage  for  vermin. 

(i)  Studs,  joists,  and  rafters  shall  not  be  left  exposed  in  food  preparation, 
storage,  utensil  washing  areas  or  toilet  rooms,  except  as  may  be  necessary  for 
the  installation  of  overhead  tracks,  rails,  and  hoists.    If  left  exposed,  they 
shall  be  suitably  finished  and  shall  be  kept  clean  and  in  good  repair. 

(j)    Light  fixtures,  decorative  material  and  similar  equipment  and  material 
attached  to  walls  or  ceilings  shall  be  kept  clean. 

Complianos :    This  subseaticn  shall  be  deemed  to  have  been  satisfied  when  the 
following  requirements  are  met: 

Floors,  Walls,  and  Ceilings:    The  floor  surfaces  in  food  preparation  area  and  in 
all  other  rooms  and  areas  in  which  food  is  stored  or  prepared  and  in  which  utensils  are 
washed,  and  in  walk-in  refrigerators,  dressing  or  locker  rooms  and  toilet  rooms,  shall 
be  of  smooth,  non-absorbent  materials,  and  so  constructed  as  to  be  easily  cleanable; 
provided  that,  the  floors  of  non-refrigerated  and  dry  food  storage  areas  need  not  be 
non-absorbent.    All  floors  shall  be  kept  clean  and  in  good  repair.    Floor  drains  shall  be 
provided  in  all  rooms  where  floors  are  subjected  to  flooding  type  cleaning  or  where 
normal  operations  release  or  dischar-ge  water  or  other  liquid  waste  on  the  floor.  All 


exterior  areas  of  food  establishments  shall  be  kept  alean  and  pTOper-ly  drained^,  and 
surfaces  in  such  are-as  snail  he  finished  so  as  to  facilitate  maintenance  and  minimize 
dust. 

The  walls  and  ceilings  of  all  rooms  shall  he  kept  clean  and  in  good  repair.  All 
walls  of  rooms  or  ai'eas  in  which  food  is  prepared^  or  utensils  or  hands  are  washed^  shall 
be  easily  cleanable,  smooth,  and  light  colored,  and  shall  have  washable  surfaces  up  to 
the  highest  level  reached,  by  splash  or  spray. 

Reason:    Properly  constructed  floors  which  are  smooth  and  in  good  repair  can  he 
readily  kept  clean.    Floors  which  are  subject  to  food  spillage  ccnd  soiling  shall  be 
finished  so  as  to  facilitate  v)ashing,  and  to  prevent  absorption  of  water^  grease ^  blood, 
or  other  organic  material.     When  floors  are  subjected  to  water  or  fluid  waste,  properly 
installed  floor  drains  are  necessary  to  carry  away  the  liquid  promptly,  thereby  pre- 
venting a  hazard  or  nuisance. 

Properly  const rucrted  v-ills  and  ceilings  iSnioh  are  in  good  repair  can  be  kept  clean. 
A  light  colored,  finish  on  a  wall  surface  aids  in  the  even  distribution  of  light,  and 
facilitates  thorough  cleaning. 

Clean  floors,  walls  and  ceilings  are  conducive  to  clean  food  preparation  and  service 
habits  and  contribute  to  efficient ,  sanitary  operations. 

Outside  areas  end  surroimding  areas  shall  he  kept  clean  to  minimize  attraotants  for 
insects  and  vodents  and  prevent  dust  and  other  nuisance  conditions.    Such  areas  should 
he  hard  surfaced  or  otherwise  treated  with  effective  dust-arresting  compounds  to  minimize 
air-home  contamination  of  food  and  food  products  by  dust. 

SECTION  (15):      LIGHTING  -  VENTILATION 

A11  rooms  in  which  food  is  prepared,  stored  or  served,  v,'here  utensils  are  washed, 
locker  rooms,  toilet  rooms  and  garbage  and  rubbish  storage  areas  shall  be  well  lighted 
and  well  ventilated. 

Lighting: 

(a)    At  least  20  foot-candles  of  light  shall  be  required  on  all  working  surfaces 
and  in  all  working  areas.    Sources  of  artificial  light  shall  be  provided  and 
used  to  the  extent  necessary  to  provide  the  required  amounts  of  light  in  these 
areas  when  in  use  and  when  being  cleaned. 

^  Com.pliance:  This  subsection  shall  be  deemed  to  have  been  satisfied  when  the  follow- 
ing requirements  are  met: 

bi£htin£_:    All  areas  in  which  food  is  prepared  or  stored  or  utensils  are  washed, 
handwashing  areas,  dressing  or  locker  rooms,  toilet  rooms,  and  garbage  and  rubbish 
storage  rooms  shall  he  well  lighted...     During  all  clean-up  activities,  adequate  light 
shall  be  provided  in  the  area  being  cleaned,  and  upon  or  around  equipment  being  cleaned. 

Reason:    Ample  light,  properly  distributed,  is  necessary  for  the  conduct  of  any  food 
preparation  and  serving  activities  in  a  sanitary  manner.    Moreover,  when  dirt,  grease, 
or  vermin  are  made  conspicuous  by  ample  light,  there  is  more  likelihood  of  being  properly 
cleaned.    Adequate  lighting  is  essential  in  all  parts  of  the  establishment.    For  example, 
the  light  in  storage  rooms  should  be  sufficient  for  readily  reading  labels,  identifying 
colors,  and  recognizing  the  conditions  of  the  food. 
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Ventilation: 

(b)    All  food  preparation  areas  must  be  equipped  with  a  filtered,  easily  cleanable 
ventilation  system.    Ventilation  systems  shall  comply  with  applicable  state  and 
local  fire  prevention  requirements  and  shall j  when  vented  to  the  outside  air, 
discharge  in  such  a  manner  as  not  to  create  a  nuisance. 


(c)    Ventilation  facilities  shall  be  maintained  and  operated  so  that  all  areas  are 
kept  reasonably  free  from  excessive  heat,  steam,  condensation  vapors,  smoke,  or 
fumes.    Effective  air  recovery  systems  may  be  used,  in  the  ventilation  of  these 
areas. 


All  rooms,  areas,  and  equipment  from  which  contaminated  aerosols,  obnoxious 
odors,  or  noxious  fumes  or  vapors  may  originate,  shall  be  effectively  vented 
to  the  outside  air, 

(d)  Ventilation  hoods,  fans,  and  other  devices  shall  be  designed  to  prevent  grease 
or  condensate  from  dripping  onto  food  or  food  preparation  surfaces  or  non-food 

contact  areas.  Filters  shall  be  readily  removable  for  cleaning  and  replacement 
and  shall  be  kept  clean, 

(e)  Where  Intake  air  ducts  are  used,  they  shall  be  designed  and  maintained  so  as 
to  prevent  the  entrance  of  dust,  birds,  dirt,  insects,  or  other  contaminating 
materials. 

Complianae:    This  subseoticn  shall  be  deemed  to  have  'been  satisfied  when  the  follow- 
ing requirements  are  met: 


Ventilation:    All  rooms  in  which  food  is  prepared^,  served^  where  utensils  are 
washed^  looker  rooms,  toilet  rooms,  and  garbage  and  rubbish  storage  areas  shall  be  well 
ventilatedo     Ventilation  system.s,  hoods^  fans,  and  other  devices  snail  be  designed  and 
located  to  prevent  grease  or  condensate  from  dripping  into  food  or  onto  food  preparation 
surfaces^    All  food  preparation  areas  must  be  equipped  with  a  filtered,  easily  cleanable 
ventilation  system.    Filters  shall  be  readily  removable  for  cleaning  or  replacement. 
Ventilation  systems  shall  oomiply  with  applicable  state  and  local  fire  prevention  require- 
ments and  shall,  when  vented  to  the  outside  air,  discharge  in  such  a  manner  as  not  to 
create  a  nuisance. 


Reason :    Proper  ventilation  reduces  condensation  which  may  promote  mold  and  bacterial 
growth  or  which  may  drop  onto  food  or  utensils  or  on  food  preparation  surfaces.  Proper 
ventilation  also  minimizes  soiling  of  walls  and  ceilings,  excessive  heat,  and.  objection- 
able odors.    It  facilitates  the  removal  of  air  which  has  become  contaminated  or  odorous 
during  food  preparation  and  house  cleaning  activities  or  from  other  procedures  or  equip- 
ment sources,  food  preparation  activities,  and  from  equipment.    Adequate  ventilation 
of  toilets  atid  dressing  rooms  is  necessary  for  similar  reasons. 

SECTIQii  (16):    DRESSING  ROOMS  &  LOCKERS 

Adequate  facilities  shall  be  provided  for  the  orderly  storage  of  employees' 
clothing  and  personal  belongings.    Dressing  rooms  or  designated  areas  shall  be  provided 
when,  as  a  routine  procedure,  employees  change  clothing  within  the  establishment.  Such 
designated  areas  shall  be  located  outside  of  food  preparation,  storage  and  serving 
areas,  and  utensil  washing  and  storage  areas;  provided  that,  the  health  authority  may 
approve  such  an  area  in  a  storage  room  where  only  completely  packaged  food  is  stored. 

Adequate  lockers  within  the  dressing  rooms  or  areas,  or  other  suitable  facilities 
within  dressing  rooms,  shall  be  provided  and  used  for  the  storage  of  employees'  coats, 
clothing,  and  personal  belongings. 
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Dressing  rooms  or  areas  and  lockers  shall  be  kept  in  a  clean  condition. 

Complianae:    This  subsection  shall  be  deemed  to  have  been  satisfied  when  the  follow- 
ing requirements  are  met: 

Dressing  Rooms  and  Lockers:    Adequate  facilities  shall  be  -provided  for  the  orderly 
storage  of  employees'  street  clothing  and  personal  belongings.     \'Ihere  employees  routinely 
change  clothes  within  the  establisment^  one  or  more  dressing  rooms  or  designated  areas 
shall  be  provided  for  this  purpose.    Such  designated  areas  shall  be  located  outside  the 
food  preparation  J  storage^  and  the  utensil  washing  areas;  provided  that,  when  approved  by 
the  health  authority,  such  an  area  may  be  located  in  a  storage  room  where  only  completely 
packaged  food  is  stored.^    Designated  areas  shall  be  equipped  with  adequate  lockers  or 
other  suitable  facilities  and  shall  be  provided  in  dressing  rooms.    Dressing  rooms  and 
'lockers  shall  be  kept  clean. 

Reason:    Street  clothing  and  personal  belongings  can  serve  to  contaminate  food, 
food  equipment,  and  food  preparation  surfaces.     To  prevent  this,  adequate  dressing  rooms 
or  areas  and  lockers  or  other  storage  facilities,  as  well  as  special  dress  for  food 
plant  workers,  are  desirable.    Clean  and  orderly  dressing  rooms  or  areas,  and  related 
facilities  contribute  toward  proper  employee  attitudes  for  neatness,  orderliness,  and 
cleanliness  through  the  establishment., 

SECTION  (17):    GENERAL  HOUSEKEEPING 

The  food  processing  establishment  and  all  parts  of  the  property  used  in  connection 
with  operation  of  the  establishment  shall  be  kept  neat,  clean,  and  free  of  litter  and 
rubbish. 

None  of  the  operations  connected  with  the  food  processing  establishment  shall  be 
conducted  in  any  room  used  as  living  or  sleeping  quarters. 

Dustless  Cleaning: 

(a)  Vacuum  cleaning,  v-zet  cleaning,  or  other  dustless  methods  of  floor  and  wall 
cleaning  shall  be  used;  or  dust  arresting  sweeping  compounds  and  pushbrooms 
shall  be  employed;  and  all  such  cleaning,  except  emergency  floor  cleaning, 
shall  be  done  during  those  periods  when  the  least  amount  of  food  is  exposed. 

(b)  A  utility  sink  shall  be  provided  for  house  cleaning  purposes.    This  sink  shall 
not  be  used  for  food,  utensil  or  hand  washing. 

Storage  of  Clean  and  Soiled  Wiping  Cloths,  Aprons,  Linens,  and  Other  Cloths: 

(c)  Laundered  wiping  cloths  and  similar  cloth  material  used  for  cleaning  shall 
be  stored  in  a  clean  place  and  separate  from  other  soiled  material.  Aprons, 
uniforms,  and  similar  clothing  shall  be  stored  in  a  clean  place  and  separate 
from  similar  soiled  clothing „ 

Non-absorbent  containers  or  laundry  bags  shall  be  provided  for  storage  of 

damp  or  soiled  articles  until  removed  for  laundering. 

Such  material  shall  be  stored  so  as  not  to  contaminate  food,  food  products, 
utensils,  equipment,  or  clean  laundry. 

Live  Birds  and  Animals: 


(d)    No  live  birds  or  animals  shall  be  allowed  in  any  area  used  for  the  storage, 
preparation  of  food  or  food  products ,  or  for  the  cleaning  or  storage  of 
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utensils,  or  in  toilet  rooms,  employees'  dressing  rooms  or  areas,  in 
vehicles  used  for  transporting  food  or  in  any  other  area  or  facility  in 
the  food  processing  establishment;  provided  that,  guide  dogs  accompanying 
blind  persons  may  be  permitted  in  food  sales  areas. 

Complianae:    This  subseation  shall  be  deemed  to  have  been  satisfied  when  the  follow- 
ing requirements  are  met: 

Housekeeping:    All  parts  of  the  establishment  and  its  premises  shall  be  kept  clean., 
neat,  and  free  of  litter  and  rubbish.     Cleaning  operations  shall  be  aonduated  in  such  a 
manner  as  to  minimize  contamination  of  food  and  food  contact  surfaces.    None  of  the 
operations  connected  with  a  food  plant  shall  be  conducted  in  any  room  used  as  living  or 
sleeping  quarters.    Soiled  linens,  coats,  and  aprons  shall  be  kept  in  suitable  containers 
until  removed  for  laundering.    No  live  birds  or  animals  shall  be  allowed  in  the  area  used 
in  the  food  processing  plant  provided  that  guide  dogs  accompanying  blind  persons  may  be 
permitted  in  food  sales  areas. 

Reason:    Good  nousekeeping  results  in  a  clean  and  orderly  environment.    Proper  stor- 
age helps  prevent  errors  in  identification,  such  as  the  mistaken  use  of  insecticides  as 
food  ingredients,  and  contributes  to  efficiency.     Care  must  be  taken  to  prevent  contam- 
inating food  or  cleaned  equipment  during  cleaning  operations.    For  example,  cleaning  units 
which  utilize  high-velocity  jets  of  hot  water  may  be  extremely  effective,  but  improper 
use  may  scatter  debris  or  create  contaminating  aerosols.    Also,  improper  cleaning  methods 
may  raise  dust  which  can  settle  on  food  and  food  contact  surfaces. 

Storage  rooms,  loading  docks,  and  the  premises  must  be  kept  clean  to  minimize 
rodent  and  insect  infestation,  odors,  dusti  and  other  sources  of  nuisance  or  contamination. 

The  degree  of  protection  required  for  food  manufacturing  operations  is  not  routinely 
maintained  in  living  and  sleeping  quarters.    Live  birds  and  animals  may  spread  disease 
organisms,  dust,  and  .otJier  contaminants . 


